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RINGKASAN 
 
Pasta pada umumnya terbuat dari kacang tanah, namun ada penelitian 
sejenis yang menggunakan tempe kedelai sebagai bahan baku pembuatan pasta. 
Selain tempe kedelai, tempe koro pedang juga potensial untuk dikembangkan 
menjadi produk pasta. Namun, kendala dalam pembuatan pasta adalah rendahnya 
kadar lemak pasta yang dapat mempengaruhi cara penggunaannya. Oleh karena 
itu, dilakukan penambahan minyak wijen (sesame oil). Tujuan penelitian ini 
adalah untuk mengetahui pengaruh variasi konsentrasi minyak wijen (10%, 20%, 
dan 30%) terhadap karakteristikfisik, kimia dan sensoris pasta tempe koro pedang 
dan mengetahui konsentrasi minyak wijen yang dapat menghasilkan pasta tempe 
koro pedang terbaik.  
Rancangan percobaan yang digunakan yaitu Rancangan Acak Lengkap 
(RAL) dengan satu faktor yaitu perbedaan variasi konsentrasi penambahan 
minyak wijen yakni sebesar 10%, 20% dan 30%. Data hasil penelitian dianalisa 
dengan menggunakan ANOVA dan Duncan Multiple Range Test (DMRT) pada 
tingkat α = 0,05. 
Hasil penelitian menunjukkan penambahan minyak wijen pada konsentrasi 
10%, 20%, 30% berpengaruh terhadap viskositas, stabilitas emulsi, kadar air, 
kadar lemak, kadar protein, dan aktivitas antioksidan serta tingkat kesukaan pada 
parameter aroma pasta tempe koro pedang. Pasta tempe koro pedang dengan 
konsentrasi minyak wijen 10% memiliki nilai{viskositas sebesar 390.250 cps, 
indeks krimming 0,338%, kadar air 40,126%, kadar lemak 7,932%, kadar protein 
11,871%, dan aktivitas antioksidan 11,122% serta nilai tingkat kesukaan secara 
keseluruhan 4,77 (netral). Pasta tempe koro pedang dengan konsentrasi minyak 
wijen 20% memiliki nilai{viskositas sebesar 411.250 cps, indeks krimming 
0,471%, kadar air 38,251%, kadar lemak 11,299%, kadar protein 9,838%, dan 
aktivitas antioksidan 12,160% serta nilai tingkat kesukaan secara keseluruhan 4,63 
(netral). Pasta tempe koro pedang dengan konsentrasi minyak wijen 30% memiliki 
nilai{viskositas sebesar 427.750 cps, indeks krimming 0,554%, kadar air 
34,831%, kadar lemak 14,967%, kadar protein 8,481%, dan aktivitas antioksidan 
14,887% serta nilai tingkat kesukaan secara keseluruhan 5,10 (agak suka). 
Formulasi pasta tempe koro pedang terbaik adalah pada penambahan minyak 
wijen dengan konsentrasi sebanyak 30% 
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ON PHYSICAL, CHEMICAL AND SENSORY CHARACTERISTICS 
OF JACK BEAN TEMPEH PASTE (Canavalia ensiformis) 
 
JIHAN NAELUFAR HABIBINA 
H1913005 
 
SUMMARY 
 
Commonly, paste was made from peanuts but previous research found that 
tempeh can be used as a raw material for paste. Jack bean tempeh potentially can 
be developed into a paste product. However, jack bean tempeh paste was low fat 
content which can affect how it was used. Therefore, had it need to add sesame oil 
into the formula. The aim of this research was to investigate the effect of variation 
of concentration of sesame oil (10%, 20%, and 30%) to the physical, chemical, 
and sensory characteristics of jack bean tempeh paste and to obtain the best 
concentration of sesame oil which can produces the best formula jack bean 
tempeh paste.  
The experimental design used was completely randomized design (CRD) 
with one factor that was concentration of sesame oil that is 10%, 20% and 30%. 
The data was analyzed using ANOVA and Duncan Multiple Range Test (DMRT) 
at the level of α = 0,05. 
The result showed that the addition of sesame oil at the concentration of 
10%, 20%, 30% influenced viscosity, emulsion stability, moisture content, fat 
content, protein content and antioxidant activity, also the level of preference for 
aroma of jack bean tempeh paste. Jack bean tempeh paste with 10% concentration 
of sesame oil had 390.250 cps of viscosity, creamming index 0,338%, moisture 
content 40,126%, fat content 7,932%, protein content 11,871%, and antioxidant 
activity 11,122% and overall preference score 4,77 (netral). Jack bean tempeh 
paste with 20% concentration of sesame oil had 411.250 cps of viscosity, 
creamming index 0,471%, moisture content 38,251%, fat content 11,299%, 
protein content 9,838%, and antioxidant activity 12,160% and overall preference 
score 4,63 (netral). Jack bean tempeh paste with 30% concentration of sesame oil 
had 427.750 cps of viscosity, creamming index 0,554%, moisture content 
34,831%, fat content 14,967%, protein content 8,481%, and antioxidant activity 
14,887% and overall preference score 5,10 (rather like). The best formulation for 
jack bean tempeh paste was the formula with 30% addition of sesame oil. 
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